Summary &mdash; Determinations of diastatic activity in 12 groups of unifloral honey were made to study variability according to the botanical origin of the honey. Robinia, Citrus, Erica, Taraxacum and Arbutus honeys were found to have a very low enzyme content. On the contrary Hedysarum, Castanea, Honeydew, Eucalyptus and Thymus honeys showed high diastase activity. The relationship between the absorbance at 5 min and the diastatic index was quantified.
INTRODUCTION
The presence of enzymes in honey has been known for many years. One of the better known enzymes is diastase or amylase. The origin of this enzyme in honey has been attributed to the salivary secretions of bees (Gothe, 1914) , or to its presence in pollen (Vansell and Freeborn, 1929; Lothrop and Paine, 1931) , or nectar (Fiehe, 1932; Gorbach, 1942) . Today, the most widely accepted theory attributes the origin of diastase in honey to salivary secretions of bees. This conclusion is based on the presence of diastase in honey produced by sugar-fed bees, and on the similarity between honey diastase and bee diastase (Ammon, 1949; Rinaudo et al, 1973; Stadelmeier and Bergner, 1986) . However, this does not explain why honeys of diverse botanical origin show a different diastatic activity, a fact which has been known for many years (Lothrop and Paine, 1931 (Sipos, 1964) , or seasonal activity of the pharyngeal glands (Halberstadt, 1980; Fluri et al, 1982) . Even international standards include honeys with "a low natural content of enzymes" for which different limits are accepted (CAC, 1969) .
Another extensively studied aspect of diastase activity in honey is its susceptibility to temperature and age of the honey. Although diastase sensitivity to heat and storage is not very high compared to saccharase (White et al, 1964) 
MATERIALS AND METHODS
During an extensive study of characteristics of Italian honeys (Accorti et al, 1986) , 625 Accorti et al (1986) .
All the samples had been refrigerated (-20 °C) and were analyzed within 12 months of extraction. Their freshness at the time of analysis was verified through the determination of HMF (< 10 mg/kg). Rhododendron, 9 Taraxacum and 30 Honeydew from spruce fir. The diastatic activity was determined for the entire assay according to the method of Schade et al (1958) , modified by White and Pairent (1959) and by Hadorn (1961) , accepted as the official method of analysis (CAC, 1969 (White et al, 1962; Fini and Sabatini, 1971 ; Marletto et al, 1977; Ivanov, 1978) . Low values have also been reported for Citrus honeys (White et al, 1962; Skender, 1972; Fini and Sabatini, 1974) (White et al, 1962) , 29.6 (Langridge, 1966) and 43 (Fini and Sabatini, 1974) , whereas for Honeydew honeys, White et al (1962) give 6.7 to 48.4, and Serra Bonvehi et al (1986) give an average of 50.2 ± 10.7. where: X 2 = diastatic index; X 1 = absorbance at 5 min.
The correlation between X 1 and X 2 is highly significant (r=-0.94949, P < 0.001), and also the angular coefficient is significantly different from 0 (P < 0.001). We also consider it to be unfair discrimination that the international standards prescribe a different HMF limit for honeys with a low enzyme content (15 mg/kg instead of 40). We are convinced that a limit of 40 is too high for any honey, to guarantee its freshness (Vorwohl, 1969 (Vorwohl, , 1980 Fini and Sabatini, 1972; Piazza and Accorti, 1982; Persano Oddo et al, 1985; Accorti et al, 1986 ), but if this value is accepted it should be used for all honeys equally.
